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SUMMARY 
Some Preliminary Studies on the Relative Value of Methods of Indicating Quality of 


Shucked ed Oysters.—-Technologists ¢ at the Service's College Park, Md., laboratory report their 
progress in studying various methods for determining the quality of shucked oysters. Pree 
liminary data indicate that oysters should be handled at temperatures uniformly under 39° F, 
and that changes taking place in storage can be followed by pH measurements, making possible 
a routine method for judging the quality of oysters in wholesale quantities. 











"Boston" Mackerel=-where they are Caught and the Principal Conters of Distribution.— 
"Boston" mackerel are taken mostly by Gloucester fishermen using purse seines. The catch 
fluctuates considerably from year to year, according tothe biologist studying mackerel at 
the Service's Cambridge, Mass., laboratory. A map reveals the most important grounds and 
landi 
landing ports. Fresh Fish 


Research Report No. 1, recently released by the Service, recommends that the practice 
of "floating" mackerel be discontinued, 








The fisheries of the United States and Alaska increased 5 percent in volume and 3 pere 
cent in value in 1939 when compared with the previous year. Manufactured fishery products 
gained 16 percent, 


Over 49 million pounds of here products were landed at Boston and Gloucester, Mass.. 
and Portland, Maine, during May. Fishermen received $1,217,000 for the catch. Rosefish 
receipts were 17,309,000 pounds, the largest since the inception of the fishery 

The Federal Specifications for Fresh Fish have been revised and are now in use, 


The Service's biologist in charge of North Atlantic Fishery Investigations, in a letter 
addressed to New England otter trawler captains, called attention to the detrimental future 
effects of landing baby haddock, 

The king crab supply in Alaska is reported sufficient to support an industry. 

Frozen Fish 
The domestic production of frozen fish continued to increase, 25,238,000 pounds being 


frozen in the month ending June 15. Domestic holdings of frozen fish also were up, amount- 
ing to 54,548,000 pounds on the same date, 


Boston, New York, and Chicago coldestorage holdings of fish at the end of June were 
greater than at comparable periods in the previous month and in 1940. 


Canadian freezers held 23,620,000 pounds of frozen fishery products on July l, and 
froze 9,415,000 pounds during June, : 
Canned Fish 


Canned salmon stocks are practicaily exhausted and the Alaska salmon pack was behind 
previous years on July 12. 


The shrimp pack for the canneries operating under the Seafood Inspection Service of 
he Food and Drug Administration packed 920,000 standard cases in the season from July l, 
1940, to June 30, 1941. Both wet-pack and dry=pack prices are well above the previous year. 
The California tuna pack for the first five months of 1941 is 39 percent under 1940. 
Foreign Fishery Trade 


Exports of canned sardines and imports of sea herring in May were much larger than 
during the same month in 1940. 
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SOME PRELIMINARY STUDIES ON THE RELATIVE VALUE OF METHODS FOR 
INDICATING QUALITY OF SHUCKED OYSTERS 


By 


W. H. Baldwin, Junior Chemist, J. F. Puncochar, Assistant Technologist, and 
S. R. Pottinger, Assistant Technologist 
Fisheries Technological Laboratory 


U. S. Fish and Wildlife Service 
College Park, Maryland 


That oysters are a delicacy rich in important dietary needs is a well known fact. 
Lanham and Lemon (1938) in experiments with laboratory animals have show the protein from 
oysters to be better for growth than were proteins from beef or any of the other fishery 
products studied. Coulson (1933 and 1934) reporting on the inorganic constituents of oysters 
stated that there have been found all of the elements which have been reported necessary to 
maintain health. 


Most of the oysters produced commercially are shipped either in the shell or in crushed 
ice after being shucked, washed and packaged. Inasmuch as oysters are a highly perishable 
commodity and are frequently shipped over great distances in large quantities, some means of 
determining relative condition and the approximate future keeping quality of the product is 
often desirable. Chemical and physicochemical methods of analysis have been suggested for 
other fishery products. The titration of buffer capacity and ammonia in haddock muscle was 
used by Stansby and Lemon (1933). Hillig and Clark (1938) have described a method for deter~ 
miniug the volatile acids in canned fish. The rate of formation of ammonia (Crooks and 
Ritchie 1938) has been used as an index of the decomposition of haddock flesh. 


Hunter and Harrison (1928) indicated that pH measurements and titratable acidity may be 
useful criteria for indicating the condition of shucked oysters. 


In an effort to find suitable chemical index for the determination of quality in shucked 
oysters, the authors carried on certain observations. 1/ 


Experimental Procedure 


Samples of shell stock were obtained from various sections of the Atlantic and Gulf 
coasts. Immediately upon arrival the oysters were shucked, placed in glass jars in their 
own liquor, and stored in crushed ice. At intervals, portions of the oysters were allowed 
to drain free of liquor for five minutes. The liquor and solid oysters were treated separately. 


Liquor 


An aliquot of the liquid was allowed to warm to room temperature and the pH was deter- 
mined with a glass electrode. Twenty-five ml. portions of the liquor were filtered; a 5 ml. 
aliquot of the filtrate was used for the determination of water soluble nitrogen by Cavett's 
semi-micro Kjeldahl method as outlined by Morrow and Sandstrom (1935). Another aliquot of 
the filtrate (10 ml.) was mixed with 70 ml. of neutral 95 percent alcohol, made to 100 ml. 
with distilled water and filtered. Of this filtrate, 10 ml. was mixed with 40 ml. of neutral 
alcohol and titrated with 0.01 N sodium hydroxide solution for the estimation of total 
acidity (Smith 1938); a second 10 ml. portion was used for the determination of alcohol 
soluble nitrogen by the Kjeldahl method. 





/ Several methods are available for the determination of acidity. One of those tried was titration with 
alkali, This involves measuring the amount of solution required to neutralize the acid in a given unknown 
solution. Titration requires a certain amount of skill and more time than is necessary for the following 
method of acidity measurement. 


The term pHis used as an indicationof the relative amountand strength of acid present in a solution. 
Complex electrical instruments are available for the measurement of pH. Their use requires some skill but 
the resultsare dependableand of high precision. A simpler meansis available wherein use is made of strips 
of paper impregnated with special dyes. While less skill is required to use this method, the results are 
less dependable and less precise than those obtained with the electrical apparatus. 
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Solid oysters 


About 75 g., ground in a food chopper, were used for pH measurements and portions of 
25 ge were weighed into a bottle, 50 g. distilled water added, and the mixture shaken 
mechanically for one-half hour. The mixture was filtered first through glass wool, then 
paper. Five ml. of the filtrate were used for determining water soluble nitrogen; 25 ml. 
were mixed with 70 ml. of neutral 95 percent alcohol and made to 100 ml., then filtered. 
One 10 ml. aliquot was used for the determination of alcohol soluble nitrogen and another 
10 ml. aliquot was mixed with 50 ml. of neutral 95 percent alcohol and titrated with standard 
alkali for the estimation of total acidity. 


The Sorenson amino nitrogen determination was made on the liquor in the presence of 
formalin in the usual way except that end-points were determined with a glass electrode, 


Viable micro-organisms were estimated by plate counts on nutrient agar by the usual 
methods. 


TABLE 1. 


RELATIVE COMPOSITION OF OYSTERS AFTER VARIOUS PERIODS OF STORAGE IN CRUSHED ICE 








Percent nitrogen 





M1. of 0.01 N NaOH 


Days in 


Meats 





Liquor Meats 











Liquor r pms. 
Sample Source storage Water Alcohol Water Alcohol i quor ats 
soluble soluble soluble soluble 
Le Co 1 0.35 0.09 0.55 0. 33 32 15.8 6.50 6.20 
a 6 0.40 0.10 0.66 0.32 5 15.8 6.60 5.88 
13 0.46 0.12 0.80 0.42 10.2 19.4 5.86 5.48 
20 - -- 0.75 0.44 -- 23-7 5.5 5.28 
_ N. Y. 0 0, 22 0.0 0.78 0.35 ay 15.4 6-49 6.08 
5 0.27 0.0 0.72 0.32 Je 15.7 5. 5.81 
12 0.29 0.10 0.62 0.31 9.0 15.9 5.50 5.38 
19 0.36 0.15 0.43 0.29 16.6 18.8 5.31 5. 
>. B. Je 1 0.40 0.10 0.73 0.33 74 15.5 6.40 5.91 
8 0.49 0.13 0.71 0.3 9.5 ~ 5.75 5.55 
15 0.53 0.17 0.47 0.34 15.6 18.2 5-50 5.45 
4. Ga. 1 0.14 0.05 0.35 — J-7 12.5 6.70 6.10 
g 0.19 0.07 0.36 0.1 06 9.7 5.20 5.30 
15 0.31 0.16 0.37 0.24 13.6 15.3 4.81 4.95 
5. La. 3 0.14 0.04 0.39 0.23 7-4 13.5 7205 5.92 
12 0.21 0.07 0.39 0.24 8.5 3 5.35 5.41 
19 0.27 0.11 0.45 0.27 9.5 16.2 5.30 5.32 
Discussion 


As shown in Table 1, the water soluble and the alcohol soluble nitrogen fractions 
increase on standing; however, the variation among the groups of samples is considerable. 
The nitrogen fractions as determined on the meats not only show variations but the trends 
also vary among the groups of samples, 


The increase in the total nitrogen fraction in the liquor of shucked oysters with time 
is probably the result of the decomposition of insoluble proteins into soluble fragments. 


Total titratable acids, as shown in Table 1, increase during storage. Fairly good 
agreement has been noted among the individual values of the samples determined. Initially, 
7.4 to 9.2 ml. of 0.01 N sodium hydroxide per gram of liquor was required for neutraliza- 
tion of the acid present. At the end of the experimental period 9.5 to 16.6 ml. were needed 
for the acid present, anincrease of 11to110 percent over the original. The alkaline titra- 
tion of extracts of oyster meats likewise indicated the formation of acids during storage. 
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A decrease in pH accompanied the formation of acids in both liquor and meats, In 
Table 1 are recorded the data for hydrogen-ion concentration on liquor and meats of the same 
samples used for the previous determinations. Although the liquor of these experimentally 
prepared oysters usually had a pH value higher than that of the ground solid, it was observed 
that the values for liquor and solid approached one another toward the end of the storage 
period. 


More extensive data presented in Table 2 illustrate the relationship between odor and 
pH in samples of oysters prepared in the laboratory and others of commercial origin. 


Among the samples of commercially prepared oysters the average pH values indicate that 
the oysters while still fresh had a pH of 5.9 or higher. A distinctly musty odor was notice- 
able between 5.7 and 5.5 while at 5.2 or below the oysters were sour. The average values 
for laboratory shucked oysters are somewhat lower than for the commercially prepared stock. 
This may in part be due to the fact that the samples in the laboratory were stored in their 
own liquor with neither washing nor blowing. 


TABLE II 


A COMPARISON OF HYDROGEN ION CONCENTRATION (pH) AND 
ODOR OF LABORATORY AND COMMERCIALLY SHUCKED OYSTERS 








£ Samp) 
Odor T 2 3 7 ze —_— ae < 5 Tverage 





Laboratory shucked oysters 
Good 6.6602 605508 666.0 Bae 59 B57 be? 6 506 Bela 5ed = 557 


Off 5.8 5.4 5.7 5.6 5.7 ~ - - ~ 5.6 
Musty 5085.3 5e4a5e3 Se Te5e3 Se FS5e2 507-506 525503 Fe Behe 505 54-500 505522 
Sour 5.3 5.1 5.3 5.1 5.2 5.3 4.9 ~- 407 5.1 
Commercially shucked oysters 
Good 6.26.0 6.26.0 6.025.9 6.6-6.3 6,366.0 6.0-5.9 6.1-5.8 6.25.6 6.25.9 
Off 5.8 5.7 5.8 6.2 ~ 5.6 -- -- 5.8 
Mus ty 508-504 5eTe505 Se FeSeb 6,025.0 6.05.7 504 Se To505 50-505 Se 7-505 
Sour 5.2 5.3 5.4 4.9 5.2 52 -- 5.3 5.2 





There has been included in Table 3 additional data on decomposition in stored oysters. 
Commercially shucked oysters were stored in crushed ice and sampled periodically. As time 
increased, the drop in pH of the liquor was accompanied by increases in the number of bac= 
teria in both the liquor and meats. 


In crushed ice at a temperature not exceeding 4° C. (39° F.) the bacterial count increased 
from 550 to 440,000 per ml. of liquor in 20 days. The pH dropped from 6.04 to 5.62. When 
the sample was allowed to warm at room temperature over night the pH took a further drop to 
5.40 while the bacterial count rose to 1,300,000. 


It can be concluded from this study that even in crushed ice, oysters undergo changes 
resulting in a less desirable product. More important are the great changes brought about 
by allowing the temperature to rise (as in Table III), This means that in handling oysters 
the temperature must be kept uniformly under 39° F. 











FISHERY MARKET NEWS Vol. 3, No. 7 


TABLE III 


RELATIONSHIP BETWEEN pH AND BACTERIAL COUNT IN COMMERCIALLY SHUCKED OYSTERS 











Bacterial count per gn, Temperature 

Days after shucking pH Liquor Meat 
2 6.04 550 550 4 
4 6.04 800 2 
6 6.03 850 3 
8 5.90 1,600 650 2 
10 5.80 2,000 2 
12 5.70 2,100 1,400 2 
14 5672 5,800 2 
16 5.70 21,000 570 4 
18 5.60 122,000 2 
20 5.62 44,0 , 000 2 

22% 5.40 1, 300,000 260,000 17.5 


* Sampled after being allowed to warm to room temperature over night. 





It is believed that acid formation and hence the changes taking place on storage can be 
followed by pH measurements. This may make possible a routine method for judging the quality 
of oysters in wholesale quantities. Tentative data have associated pH values with the fol-~ 
lowing odors: 


pH 5.9 to 6.2 good 
pH 5.8 off 

pH 5.5 to 5.7 musty 
pH 5.2 and lower sour 
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"BOSTON" MACKEREL—-WHERE THEY ARE CAUGHT AND THE PRINCIPAL CENTERS OF DISTRIBUTION 


By 


John R. Webster, Biologist 
North Atlantic Fishery Investigations 
Cambridge, Massachusetts 


U. S. Fish and Wildlife Service 


Of the seventy or more kinds of marine fish landed at various seasons along the New 
England and Middle Atlantic coasts, mackerel now is one of the most common and inexpensive. 
In windows and refrigerated cases of many fish stores, the beautifully streamlined bodies of 
these mackerel, with their greenish and silvery hues, are used effectively for artistic 
jisplays with other species of fish. To the consumer who appreciates a fish with rich, 
natural flavor brought out by cooking to his taste, this is the time for mackerel on the 
table, 


In the opinion of many people, a more delicious fish than the mackerel is rare indeed. 
And why not? For mackerel spend much of their time feeding upon Calanus finmarchicus, a 
tiny copepod crustacean which is little more than vitamins and proteins surrounded, asif 
in capsule, by a delicate shell. Perhaps mackerel take to these abundant copepods very much 
as seacoast dwellers take to lobster. However, mackerel enjoy such shore dinners as their 
regular diet rather than as a holiday treat. 





A 


At one time, more than 60 years ago, the annual catch of mackerel by Atlantic coast 
fishermen averaged about 80,000,000 pounds with as much as 150,000,000 pounds a year being 
taken occasionally. Today, the average annual catch is nearer 40,000,000 pounds. Ranging 
from Chesapeake Bay to Maine on our Atlantic coast, mackerel are taken.in fish traps or 
pound nets along shore, some are caught by gill nets, and a few by hand lines, but by far 
the most productive commercial gear is the purse seine. These purse seines are contrivances 
by which. schools of mackerel are surrounded by netting. They are fished from seine boats 
operated by fishermen mostly out of the historic port of Gloucester. 


So effective are these purse-seines, in the hands of skillful fishermen, that they 
annually account for more than 50 percent of the entire mackerel catch of the New England 
and Middle Atlantic States. In 1938, for example, 67 purse-seine vessels (including those 
which made but a few trips) caught nearly 29,000,000 pounds or about 67 percent of all the 
mackerel caught by all forms of gear. Comparing it to recent years, 1938 was about average 
in the mackerel fishery. 


Seldom does the production of a large fishery remain constant from one year to another. 
This is particularly true of the mackerel fishery which has always undergone great fluctua- 
tions. For example, during the season of 1939 mackerel seining vessels caught only 16,500,000 
pounds, a decrease of 43 percent as compared with landings during the previous year. One of 
the causes of this decrease was a smaller fleet: only 51 vessels in 1939, compared to 67 
vessels in 1938. 


The accompanying map shows where Gloucester fishermen caught most of their mackerel 
juring 1939, and the principal ports at which these catches were landed. In waters off the 
Middle Atlantic coast, the area called "South" by Gloucester men, fishing was carried on 
from the middle of April to the middle of May. In the "Block Island" area, including waters 
off southern New England, fishing continued from the latter part of April to early in January 
of 1940, except for a break in August. Mackerel fishing in the Gulf of Maine area was con- 
fined mostly to waters of Cape Cod and Massachusetts Bay and just off Cape Cod itself. Here, 
fishing went on without any break from early in June to the middle of November. During the 
first half of June, a few good trips of mackerel were brought to Boston from off the eastern 
coast of Nova Scotia. 


As shown on the map, 99 percent of the mackerel caught by seine fishermen was landed at 
seven ports. Fares landed at Cape May and New York City were all brought in between April 16 
and May 20. Landings commenced early in May at some of the other ports, particularly Beston 
and New.Bedford. Thus, it can be seen that New England ports received most of the direct 
landings for most of the mackerel fishing season. 
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Mackerel catches are landed in prime condition at all points along the coast because 
the fishing areas usually are not far distant from landing ports. In this regard, three 
ports—New Bedford, Gloucester,’ and Boston--enjoy a natural advantage: for most of the 
season they are within about 1l2hours' run from localities where mackerel are readily accessi- 
ble to the fleet. 


Once on shore, mackerel are handled quickly by expert market men. Much of the catch is 
distributed fresh in ice, by truck and fast freight; some is frozen for cold storage against 
the time in winter when mackerel are scarce, and some is salted or canned, 


"Boston" mackerel? Not all are landed at Boston, but a very good share, at any rate. 
Of all the mackerel brought to port along the Atlantic coast, Boston receives more than one~- 
third direct from the fishing grounds. Other important ports are Gloucester and New Bedford. 
From these three ports together is distributed more than half of the entire fresh mackerel 
catch along the Atlantic coast of the United States, 


THE ATLANTIC COAST MACKEREL PURSE-SEINE FISHERY, 19 
(Landings by months from the principal fishing areas 








South Block Island Gulf of Maine Nova Scotia Total 
Period Vessels 
active Trips Landings Trips Landings Trips Lendings Trips Landings Trips Landings 











Number Number Pounds Number Pounds Number Pounds Number Pouris Number Pounds 
April v8) 30 401, 700 2 26, 700 _ oo — 


May 31 2 = =6245,900 95 2,332,000 -- -- =~ -- 119. 2,577-900 
June 32 - o- 57 1,125, 17 72,800 11 515,700 85 1,714,000 
July 34 _ ~- 10 42, 8&4 4190500 - - 94 2,100 
Avgust 37 a -~ -- -- 199 2,613,600 -- -- 199 2,813,600 
September 2 -~ -- 53 849,200 203 4,024,900 -- -- 2% 4,874,100 
October 39 -- -- 96 972,900 64 568,000 -- -- 1 1,540,900 
November 2] -- _ 50 906,600 10 186,500 — ~ 60 1,093,100 
December 16 _ -- 22 724300 6 106,00 — _ 2 830, 900 
ie xv A 5 oo - 2 38, D0 -- -= _ ~~ 2 38, 200 
1940 





tal 1/ 51 62 647,600 387 7,020,600 583 8,250,300 1,043 16,434,200 


Z 
tk 
3 





/ Vessels of 5 net tons capacity and over. 


REPORT RELEASED ON THE HANDLING OF FRESH MACKEREL 


The mackerel (Scomber scombrus Linnaeus) ranks among the more important species of food 
fish landed in the United States and is taken principally in the waters of the New England 
and Middle Atlantic States. The greater portion of the catch is marketed fresh; the remainder 
being frozen, salted, or smoked. Although the mackerel is considered one of the choicest 
food fishes of this area, it is not subject to such wide distribution in the fresh state as 
many of the other species. The reason for this has been attributed to greater difficulty in 


handling. 





An investigation of the factors controlling mackerel spoilage has been made by two of 
the Service's technologists--M. E. Stansby and J. M. Lemon. They suggest means whereby 
improvement in keeping qualities may be affected in Research Report No. 1 of the Fish and 
Wildlife Service entitled "Studies on the Handling of Fresh Mackerel", A summary of the 
report reveals the following: 


1. The oil content of mackerel varies from a minimum of about 2 percent in the spring 
to a maximum of 20 percent or more in late summer, It also varies with other factors, notably 
the size of the fish. The variation in oil content is of importance in determining the food 
value of mackerel, the fat fish in the summer having more than twice the calorific food 
value of those caught in the spring. 
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2. The spoilage of mackerel is more complicated than that of many other species. In 
addition to the ordinary types of fish spoilage, the high oil content makes rancidity a prob. 
lem of considerable importance. 


3. Mackerel often feed upon "red feed" Calanus finmarchicus which, if present to any 
great extent in the digestive tract when the fish are caught, greatly accelerates the subse- 
quent rate of spoilage. 





4. General observations as to the appearance, texture, odor, and flavor of mackerel 
are the most reliable indications as to the degree of freshness. 


5. Scientific tests can be used to supplement organoleptic tests in evaluating the 
condition of mackerel, Tests for hydrogen sulfide, and rancidity tests are of special value 
when used in conjunction with observations as to appearance, odor, and flavor. 


6. Mackerel will keep in much better condition if packed in finely crushed ice than if 
floated in sea water, as is now practiced by the industry. Mackerel stored by the floating 
method keep in good condition for only about 4 days. When stored in boxes of ice the storage 
life is increased to a week or more, 


7. If care is used in packing mackerel in the special grade of finely crushed ice now 
available for use by the mackerel boats, bruising of the fish while in transit is practically 
eliminated and the colors are not bleached materially, except after prolonged storage. 


8. A substantial saving on express rates can be made by shipping mackerel in ice, 


9. Eviscerated mackerel will keep about twice as long as whole ones, provided the 
fish are dressed as soon as possible after they are caught. 


10. The mackerel industry is confronted with the problem of a widely fluctuating sup- 
ply of fish and a very limited market. At times when mackerel are found in great abundance 
the price often falls to levels below production costs. By widening the market, these large 
fluctuations in price could be considerably diminished, greatly stabilizing the industry. 
It has been shown that by adopting improved methods of shipment these fish can be transported 
to Midwestern markets in much better condition than under methods now prevailing, thus 
increasing the popularity of mackerel and creating an outlet for the surplus which cannot 


readily be absorbed by the present limited market along the Atlantic seaboard. 
The Report offers the following recommendations: 
I To producers.— 


1. It is recommended that the practice of floating mackerel be discontinued, and that 
the fish be shipped in boxes of finely crushed ice. 
2. If forany reason mackerel mst be floated, use sea water that has been chlorinated. 
Under these circumstances a label should be affixed to each barrel, similar to the one sug- 
gested below: 





WARNING! 


REMOVE THE FISH FROM THIS BARREL IMMEDIATELY UPON 
RECEIPT AND PACK THEM IN ICE. 


This barrel is intended only as a shipping container. 
Its use for storage purposes will result in rapid 
deterioration of the fish herein contained. 
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This practice would add but very little to the cost of production, and would materially 
assist in the general improvement of present retail handling methods. 


3. In no case should mackerel be shipped more than 400 miles by the floating method. 
For distances of 400 to 1,000 miles icing in the round will usually de sufficient. However, 
for distances of more than 1,000 miles mackerel mst be eviscerated and iced. 


II To retail fish dealers.— 


1. In dealing with the wholesaler emphasize a preference for mackerel which have been 
shipped in ice, similar to the manner in which other species are handled. 


2. When mackerel are received in barrels (floated) they should be removed from the 
water immediately and be repacked in crushed ice. 


3. Mackerel which are eviscerated will keep much better than if left in the round, 
Therefore, it is to your advantage to eviscerate (dress) the mackerel you receive before 
placing them on sale, thus reducing losses due to spoilage. In adopting this method, you 
will also provide your customers with mackerel in the best possible condition—a service 
which should materially increase the demand for fresh mackerel. 


4. If the customer indicates that the fish is to be broiled, it should be dressed 
by splitting down the belly rather than the back. 


The complete report may be obtained from the Superintendent of Documents, Government 
Printing Office, Washington, D. C., for 10 cents. 


MINNESOTA ATTORNEY GENERAL RULES ON FISHERY COOPERATIVE'S DIVIDENDS 


The Cooperative Builder of Superior, Wisconsin, refers in its July 26 issue to a deci- 
sion of the Minnesota Attorney General in regard to patronage dividends of the North Shore 
Business Men's Trucking Association of Tofte, Minnesota. This association is composed largely 
of members of the North Superior Cooperative Fisheries. The article follows: 








"A co-operative trucking association in Minnesota may pay patronage refunds only to 
members who are ‘ultimate producers and consumers,’ in the opinion of Att'y General J. A. A. 
Burnquist. 


"His opinion was given July 7 at the request of the Railroad and Warehouse Commission. 
The question arose in connection with the paymen. of refunds by a trucking association com= 
posed of fishermen on the north shore of Lake Superior and merchants of Duluth. 


"The effect of Burnquist's opinion was to grant refunds to the fishermen but not to 
the merchants. 


"He based it on Chapter 114 of the laws of 1941 which defines a co-operative as ‘an 
association of ultimate producers and consumers . . .!' and grants such a co-op the right to 
return patronage refunds. This law specifically states that co-op trucking associations 
shall pay patronage refunds not oftener than annually. 


"Burnquist held that the law giving the Railroad and Warehouse*Commission jurisdiction 
over trucking lines and forbidding all discounts, refunds and cut rates did not prohibit 
co-ops which conform to Chapter 114 from paying patronage refunds." 


FISHERIES OF UNITED STATES AND ALASKA INCREASE SLIGHTLY IN 1939 


During 1939, data on the catch of fishery products were collected by the U. S. Fish and 
Wildlife Service in all sections of the United States and Alaska except the Mississippi 
River area. According to Statistical Pulletin.No. 1427, the combined catch in the area 
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surveyed amounted to 4,443,328,000 pounds, valued at $96,532,000. As compared with the 
catch in the same sections during the preceding year, this represents an increase of 5 per- 
cent in volume and 3 percent in value. The yield of fishery products increased in all sec- 
tions except Alaska, while the value increased in all sections except the Middle Atlantic 
States and Alaska. About 131,000 fishermen were employed in making this catch, while an 
additional 92,800 were employed in fishery wholesale and manufacturing establishments, 


MANUFACTURED FISHERY PRODUCTS SHOW 16 PERCENT GAIN IN 1939 


Based on surveys for 1939 by the U. S. Fish and Wildlife Service in all sections of the 
United States and Alaska except the Mississippi River area, and for 1931 in that region, the 
total production of manufactured fishery products was valued at $175,510,000 as compared 
with $156,131,000 in 1938, according to Statistical Bulletin No. 1428. The production of 
canned fishery products in the United States and Alaska during 1939 amounted to 718,395,000 
pounds, valued at $96,628,000; the output of byproducts was valued at $34,039,000; the pro= 
duction of frozen fishery products, excluding packaged products, amounted to 96,969,000 
pounds, estimated to be valued at $7,000,000; and the yield of fresh and frozen packaged 
fish and shellfish amounted to 234,625,000 pounds, valued at $30,643,000. Based on surveys 
for 1939 in all sections except the Mississippi River area, and for 1931 in that area, the 
production of cured fishery products emounted to 96,994,000 pounds, valued at $14,201,000. 
It is estimated that about 670,000,000 pounds of fresh fishery products (excluding packaged 
fish and shellfish), valued at about $54,000,000, were marketed during 1939. The total mar- 
keted value to domestic primary handlers of all fishery products in 1939 is estimated at 
$236, 500,000. 


A comparison of the value of manufactured fishery products produced in 1939 as compared 
with the previous year shows that the value of the pack of canned fishery products in all 
sections increased 16 percent as compared with 1938. Byproducts increased 11 percent and 
packaged fish and shellfish 12 percent, while the value of cured products declined 4 percent, 


NEW ENGLAND VESSEL LANDINGS SHOW LARGE GAIN 


Fishing vessels made unusually large deliveries of fishery products to the ports of 
Boston and Gloucester, Mass., and Portland, Maine, during May. Total deliveries for the 
month amounted to 49,158,000 pounds, valued at $1,217,000, which was an increase of 119 pere 
cent in volume and 81 percent in value as compared with the same period last year. Landings 
of nearly all species were greater than those for May 1940. Deliveries of cod increased 176 
percent; haddock, 51 percent; mackerel, 657 percent; pollock, 112 percent; and rosefish, 
215 percent. 


Receipts of rosefish were the largest for any month since the inception of the fishery. 
Total deliveries of this species amounted to 17,309,000 pounds, of which 13,250,000 pounds 
were landed at Gloucester. In spite of the large increase in rosefish deliveries, the price 
to the fishermen averaged 1.80 cents per pound as compared with 1.58 cents in May 1940 when 
the landings at the three ports amounted to 5,502,000 pounds. 


A total of 175,849,000 pounds of fishery products, valued at $5,518,000, were landed at 
the three ports during the first five months of 1940. This was an increase of 53 percent in 
juantity and 38 percent in value as compared with the same period in 1940. Three species 
accounted for 87 percent of the poundage landed at the three ports during the first five 
months of the current year. These were cod, 38,701,000 pounds; haddock, 63,450,000 pounds; 
and rosefish, 51,262,000 pounds, 


LANDINGS OF BABY HADDOCK DETRIMENTAL TO HADDOCK FISHERY 


The harmful effects of the continued landings of baby haddock on the future of the New 
England haddock fishery are pointed out in the following letter which was sent to captains 
of otter trawlers in that region on July 9 by Wm. C. Herrington, the Service's Biologist in 
charge of North Atlantic Fishery Investigations: 
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"I wish to call your attention to a recent development in the haddock fishery which if 
continued, will seriously affect the welfare of everyone looking to this industry for all or 
part of his livelihood. This is the capture of baby haddock, generally landed as round 
scrod. The practice has increased rapidly during the past six months, landings during 
January-June 1941 having amounted to over 6,000,000 pounds. 


"The continued development of this fishery will throw large quantities of lowest grade 
haddock (from the price standpoint) on the market which will have a depressing effect on the 
prices of better grades of fish and what is even more serious, it will reduce greatly the 
numbers of haddock on the banks that will be available to the fleet in future’years. The 
latter effect will not be serious the first year, but in each succeeding year it will be 
more pronounced, This is shown clearly by the results.of an extensive study of the haddock 
fishery which we have been carrying on for the past ten years. The work now is nearing com 
pletion and a report covering the results will be mailed to you in the near future, 


"Some of the results of this work are as follows: 


"On Georges Bank the baby haddock landed as round scrod average two years old and one 
pound in weight; scrod haddock average three years old and two pounds in weight; while large 
haddock mostly are four to six years old and average three to four pounds in weight. Conse=- 
quently, if round scrod were left alone for another year they would double in weight to 
become scrod and thus make possible a much larger catch in addition to bringing a higher 
price per pound, 





"An extensive study of changes in haddock abundance has been completed for the years 
from 1914 to 1940. It is based on extensive Government and company records showing the 
operations of the entire otter—trawl fleet, the size of each catch, the length of each trip, 
and the banks fished. The effect of improvements in gear, and the use of radio and fatho- 
meter also have been taken into consideration. The final results show that during recent 
years the abundance of haddock on Georges Bank has been only one-third to one-fourth as high 
as during 1926-1928. This great decline is due principally to two causes: 


"],. The intensive fishery in 1930 and 1931 reduced the spawning stock to a very low 
level. Since then the capture of large quantities of scrod has prevented any considerable 
increase in the spawning stock with the result that the number of young produced in recent 
years is less than one-half of what it would be with an adequate number of spawning fish. 


"2, In recent years, greatly increased quantities of scrod and baby haddock have been 
taken. Thus the fish have not had time to reach their most productive weight as in past 
years, so that the reduced numbers of young now provide even more reduced catches. 


"Continuation of the present fishery for round scrod will make conditions even worse 
than at present, for it will result in lower catches due to taking the young haddock when 
they average only about one pound in weight. It also will further reduce the spawning stock 
with the result that the catch on Georges and South Channel will be reduced from the present 
yearly average of about 100,000,000 pounds to not more than 50,000,000 to 70,000,000 pounds 
in future years, The effect of this will be particularly serious for the smaller otter 
trawlers which cannot extend their operations to the more distant banks because of their 
limited cruising radius. 


"The only way in which this development can be avoided is either through reducing the 
catch of all haddock in order to build up the spawning stock, or abolishing the capture of 
all baby haddock and small scrod haddock. If the capture of these sizes is stopped com= 
pletely, it will be possible under present conditions not only to prevent a further reduc- 
tion in the numbers of haddock but to increase the abundance through the increase in the 
spawning stock. This means bigger instead of smaller catches for you and every other fish- 
erman, and an increase in the total catch taken on Georges and South Channel from about 
100,000,000 pounds a year to 150,000,000 pounds or over, 





"To stop fishing on grounds where baby haddock and small scrod are taken in large numbers, 
will require the voluntary cooperation of all the trawler captains. Otherwise, regulatory 
measures will be necessary to insure the continued future yield of the fishing grounds through 
protection of the small fish and of the breeding stock. 
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"Your cooperation in this matter is urgently requested in the interest of a continued 
prosperous and productive haddock fishery. Stay off baby haddock grounds if you are inter. 
ested in maintaining good haddock catches." 








FISHERIES OF MASSACHUSETTS 


After weeks of discussion and temporary rulings the fish dealers of Gloucester, late in 
June, agreedupon certain regulations covering the landings of rosefish at that port, accord- 
ing to reports of the Service's marketing agents in Massachusetts. Vessel capacities were 
established with none being permitted to carry over 100,000 pounds. Lay-overs between rose~ 
fish trips were fixed with provisions for trips during lay-over periods for whiting or 
groundfish, 


Other regulations prohibited landings on Saturday; classed rosefish measuring less than 
8 inches fromthetip of the nose to the point where the tail joins the body as unmarketable; 
and fixed certain deductions from the gross weight of the catch—2 percent for iced fish, a 
varying percentage determined by culling for undersized fish, and 3 percent of the remainder 
when candling and trimming are required. Prices have remained at $1.85 per hundred pounds. 


Small draggers from Boston and Gloucester have been making moderately heavy landings of 
whiting at Gloucester. "Steak" whiting, marketed as "headed and gutted" to the retail trade, 
were in demand by dealers who wanted other varieties in addition to rosefish. Whiting regu- 
lations require a minimum of 7 percent deducted from all trips of "steak" whiting. 


The first tuna of the 1941 season was taken on rod and reel June 28 off Cape Ann, weigh= 
ing 405 pounds round and bringing 10 cents per pound, dressed weight. Tuna were reported 
plentiful but wild, making catches by commercial harpooners difficult. 


Small pollock taken by floating fish traps off Cape Ann are larger than in previous 
years. They average about 2 pounds, round, and are being filleted by the dealers, 


Mackerel were plentiful during June. Skippers set a limit of 40,000 pounds on fares 
and agreed to a lay~over of 36 hours between trips. Eastern salmon were in good supply on 
the Boston market, a truck service from New Brunswick to Boston Fish Pier being initiated to 
expedite deliveries. 


WHOLESALE AND RETAIL PRICES 


The general level of wholesale commodity prices remained substantially unchanged during 
the first week in July following the steady advance of approximately 5 3/4 percent regis- 
tered in the previous 9 weeks, according to the U. S. Bureau of Labor Statistics. On July 5 
the index of nearly 900 price series was 2 percent above the previous month and 13 percent 
above a year ago. Food prices increased 3.2 percent in the period from June 7 and were 
19.5 percent over July 6 last year. 


Retail food prices rose 3.7 percent from mid-May to mid-June in the most rapid and 
widespread advance since September 1939 following the outbreak of the war. In the last 
half of June preliminary reports indicated a further advance. The rise in food prices 
which began last November has brought food costs to wage earners in American cities up 10.4 
percent in 7 months. They are now 13.3 percent above the comparatively low level of August 
1939 and are almost as high as at their peak in 1937. The price rise from May to June 
affected all groups of foods and was reported from all parts of the country. 


Red salmon retailed at an average of 28.1 cents per pound tall can on June 17, 1.8 per= 
cent above the previous month and 9.3 percent higher than on June 18, 1940. Pink salmon 
retailed at an average of 17.1 cents per pound tall can, also 1.8 percent higher than the 
previous month and 8.9 percent more than a year ago. 
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On June 16 the Florida Conservation Department ruled that since the spamming season for 
salt-water trout was over there would be no closed season on salt-water trout of any species 
The ruling went into effect immediately. 


during this year. 


Receipts on the Wholesale Market in ChicagoinMay were 2 percent under April and 7 per-— 
Decreased shipments of fresh-water varieties during May this year 
were practically offset by doubled shellfish arrivals and a moderate increase in salt-water 
The total receipts for the first five months this year remain 12 percent above the 


cent below May in 1940. 


species. 
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NO CLOSED SEASON ON SALT=WATER TROUT IN FLORIDA 


CHICAGO WHOLESALE RECEIPTS DECLINE SLIGHTLY IN MAY 





same period last year despite a 15 percent drop in shellfish and miscellaneous varieties. 


Receiptsof Fishery Products at Chicago 

















May 1941 compared with 5 months 5 mo. 1941 come 
Item May Apr. 1941 May 1940 Jan. = May pared with 
1941 1941 5 mo. 1940 
Ylassification: Pounds Percent Percent Pounds Percent 
Fresh-water fish 2,449,000 - 28 -11 16,400,000 +17 
Saltewater fish 1,444,000 + 21 - 9 7 9 539,000 + 20 
Shellfish, etc. 912,000 +206 - 15 3,378,000 - 15 
Total receipts 4,805,000 - 2 - 7 27 , 317,000 +12 
Leading items :* 
Cart 192,000 - 14 + 1 952,000 +16 
Lake herring 183,000 - 34 =- 33 1,189,000 - l 
Lake trout 653,000 + 1 - 2 2,454,000 «17 
Sheepshead 154, 000 + 27 + 1 567,000 * 52 
Smelt 32,000 - 95 - 56 1,459,000 - 10 
Whitefish 241,000 +13 - 8 1,660,000 - il 
Yellow perch 335,000 + 3 +16 1,475,000 + 45 
Yellow pike 166,000 - 31 = 42 970,000 +12 
Halibut 567,000 + 37 = 22 3,129,000 * 2 
Rosefish fillets 420,000 + 38 + 82 1,469,000 i 
Shrimp 717,000 +19 3 - 17 1,990,000 - 18 
Leading sources: 
Massachusetts 790,000 + 55 #119 2,878,000 + 29 
Michigan 787 ,000 - 11 - 22 2,715,000 - 5 
Ohio 429,000 + 30 - 12 768,000 e lk 
British Columbia 552,000 -— = - 25 3,159,000 + 6 
ontario 309 , 000 ~ 61 * 92 545,000 #126 
Domestic total 3,887,000 - 3 - 6 17,701,000 - 9 
Imported total 918,000 + 3 - 9 9,616 ,000 + 19 
Transported by: 
2,125,000 - 15 + 29 10,636,000 + 30 
1,751,000 + 3 = 23 5,886,000 - 17 
929 , 000 * 29 - 24 10,795,000 + 20 














* T 


The 1941 pilchard season made the earliest opening since the inception of the industry 
in the North Pacific, with 150 tons of pilchards landed at Aberdeen, Washington, on June 21 
and 14 tons landed at Warrenton, Oregon, the following day. 


Includes fresh and frozen fish. 


PACIFIC NORTHWEST 


PILCHARD SEASON OPENS EARLY 


Schools of fish were reported 
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at various points off the Oregon and Washington coasts but the fish catches were made just 
north of the Columbia River, according to the Service's Fishery Marketing Agent in Washington, 
Reports indicated that approximately 700 tons of pilchard were landed at Grays Harbor reduce 
tion plants during the first week and that fish were small, yielding 15 gallons of oil per 
ton. 


Both an earlier arrival of fish and a quicker settlement of price negotiations were 
responsible for the season's early start. Pilchard operations normally begin about the 
middle of July, but last year fishing did not start until August 5 after a protracted period 
of negotiations during which time pilchard schools were reported present off the coast. As a 
result of the delayed start and the subsequent early disappearance of the fish, only 3,164 
tons of pilchards were landed in Oregon and 813 tons in Washington, making 1940 the poorest 
season on record. No catches were made off the Washington-—Oregon coast after August 17 
although a few hundred tons caught in British Columbia waters were landed at Washington 
plants during September, 


The 1941 price for pilchards in Washington and Oregon has been set at $10.50 per ton 
during June, $11.50 during July, and $12.50 during August and thereafter. In 1940 a price 
of $10.00 per ton was finally agreed upon, $1.00 per ton less than in 1939. 


As a result of numerous seiners being purchased by the Navy during recent months, the 
North Pacific pilchard fleet is expected to be considerably smaller this year, numbering 
only about 50 vessels as compared with 80 last year. It is expected that nine reduction 
plants will operate. 


A novel feature of the current season has been the organization of a sea plane scouting 
service for locating schools of pilchards, 


FISHERIES OF WASHINGTON 


With the closing of the halibut season in Areas 1 and 2 on June 30, the remainder of 
the local halibut fleet returned to port during the first week in July, according to the 
Service's marketing agent in Washington. Although over one million pounds of halibut were 
landed at Seattle during the week ending July 5, the market did not weaken and prices con- 
tinued firm. Fishermen received over 12 cents per pound for medium grade, and 11 to 12 cents 
for the chicken and large grades of halibut sold over the Seattle Fish Exchange. The early 
closure in Areas 1 and 2 resulted in an annual halibut season of just three months in those 
areas, the shortest in the history of the fishery. Both an increase in the number of regular 
halibut vessels fishing local banks and increasing amounts of halibut taken by trollers and 
otter trawl vessels contributed toward filling the quota in the shorter period of time. 
Approximately 75 new boats fished in Areas 1 and 2 this year. Despite heavier landings 
and a much larger carry-over of frozen halibut, Seattle halibut prices have been firm, show- 
ing a slight increase over the prices for comparable periods in 1940. 


On july 4 the first catch of albacore tuna was reported from approximately 70 miles 


off Heceta Head on the Oregon coast by an Oregon troller. Packers in Astoria posted prices 
of $140 per ton for albacore, $15 more than the opening prices of a year ago. 


ALASKA FISHERY REGULATIONS HEARINGS SCHEDULED 


Dates for hearings on the Alaska fishery regulations to be effective in 1942 have been 
approved as follows, by the Fish andWildlife Service, United States Department of the Interior: 


Ketchikan September 10 Anchorage September 24 
Wrangell September 12 Cordova September 27 
Sitka September 15 Kodiak September 30 


Juneau September 18 Seattle October 20 
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Hearings at all the places mentioned above will be conducted by the Director of the 
Service, Dr. Ira N. Gabrielson. Assisting him will be regional representatives of the 
Service for their various districts and, as currently scheduled, Seton H. Thompson, Assist— 
ant Chief, Alaska Division of the Service. Doyle C. Tripp, of the Alaska Division, will 
again act as reporter for the hearings and, upon his return, will remain permanently sta- 
tioned at Seattle in connection with the Alaska fisheries work. 


KING CRAB SUPPLY REPORTED SUFFICIENT TO SUPPORT AN INDUSTRY 


Consistent catches made by the rapidly movirg exploratory procedures of the Service's 
3-vessel expedition in Alaskan waters indicate a considerable population of king crabs, the 
supply available being large enough to support an industry, according to the Seattle office 
of the Fish and Wildlife Service. 


Inasmuch as considerable data are now at hand as to the distribution of the king crab, 
it is planned that during the remainder of the present summer an attempt will be made to 
relocate various bodies of crabs indicating high productivity and test their ability to 
withstand sustained fishing. 


To locate the areas in Alaskan waters where king crabs are found in greatest abundance 
he main objective of this second part of the crab investigation, for which Congress last 
appropriated $100,000. The chief purpose of the entire venture is to determine the 
ibility of establishing an American commercial fishery for this species of crab. 


—o << + 
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Although Japanese packers have conducted a fishery for these crabs for many years off 
the Asiatic coast, United States firms have not exploited a similar American fishery. This 
has been due principally to lack of adequate information regarding the areas in which the 
crabs are found, their abundance, movement, or methods by which they can be taken commercially. 


Much valuable information is being obtained on the biology and habits of king crabs 
since the biologists on the vessels have been able to make extensive observations on spawn- 
ing habits, the moulting procedure, and the movement of population, as related to spawning 
and moulting. The fishing observers are also obtaining much instructive data as to the 
relative merits of different types of gear under varying conditions and of the selectivity 

f > gear as influenced by the changing physical conditions of the crabs themselves. 


[wo of the vessels have explored the waters between Cape Mordvinof and Ugashik (off 
Island). A number of excellent catches of the giant crab are reported, which no 
bt indicate many large localized populations on the Bering Sea side of the Peninsula. 
he third vessel has continued its survey——twice around Kodiak Island, and in Cook Inlet. 





The total catch of the second expedition when last reported was somewhat over 13,000 

b The largest specimen previously taken weighed 16 pounds; while the largest so far 
this spring was a monster specimen weighing 23 pounds. These two items—in the face of 
time lost on account of bad weather, and damage to gear from fishing practically all the 
time on unknown "bottom"—-have been encouraging factors for continuation of the expedition. 


tavuse 


During the first expedition an attempt was made to fish thoroughly only the places 
rabs were located in significant quantities. So far in the second expedition, on the other 
hand, an attempt has been made to cover as much territory as possible in order to determine 
extent of the distribution of the Alaska crab population. Consequently, the vessels 
ng large bodies of crabs as soon as some idea of the productivity of a par- 
icular area has been obtained. This means, of course, that the catch per boat is mch 
ess than would have been expected if the vessels had continued to work on the concentra- 
* crabs located. 





PERMITS REQUIRED FOR SALMON EXPORTED FROM BRITISH COLUMBIA 


The following announcement was released on July 7 by J. A. Motherwell, Chief Supervisor 
of Fisheries, Vancouver, British Columbia: 
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"I have now to advise those interested that up to and including August 2nd next, export 
permits will be available for all spring salmon, no matter how caught, except that permits 
will not be issued for such salmon if they are being exported for canning purposes, 





"The above new arrangement is on the understanding that if in the meantime some modifi« 
cation appears necessary, export permission may be withheldata date earlier than August 2nd, 
On that date, depending upon the volume of canned salmon of all varieties in British Columbia, 
it may be found necessary to prohibit the issuance of permits for all salmon except: frozen 
and mild cured springs, no matter how caught." 


POTENTIAL SOURCES OF FISH LIVERS IN CUBA AND VERACRUZ, MEXICO 


Thirteen species of sharks are commonly found in Cuban waters, according to Foreign 
Commerce Weekly. They are the principal source of fish livers of any commercial importance 
in Cuba. For the most part these livers are exported to the United States. Lack of capital 
and small returns because of limited demand have prevented large-scale development of shark 
fishing in Cuba. 





While there is a sizable fishing industry in the waters adjacent to Veracruz, Mexico, 
no utilization of fish livers is made at present. Local fish warehousemen are of the opinion, 
however, that if the livers of the fish taken in the coastal waters in this region are suite 
able, it would be practicable to refrigerate and export the whole livers. 


RESEARCH EXTENDED IN NETHERLANDS INDIES FISHERIES 


Research sponsored by the Institute for Sea Fisheries of the Netherlands Indies Govern- 
ment is being engaged in more extensively in recent months, according to the American Consul 
in Batavia, Java. The lorl press reports that this is particularly true in the waters of 
the Strait of Madura, recognized as one of the leading fishing grounds of the Netherlands 
Indies (the Strait lies between the Island of Madura and the eastern coast of Java). 


Emphasis is placed on the necessity of establishing a fish auction in this area as a 
basis for successfully expanding the local fisheries. Also, experimental trawling, which 
was conducted successfully by the Institute before the outbreak of the war along these 
coasts, may now be resumed. A biologist has been detailed for service with the Institute 
with the object of effectiug improvement in the methods of conserving fish now used by the 
natives. 


NORWAY DEVELOPS NEW METHOD FOR PRODUCING PRESSED FISH 


A new factory for the production of pressed fish began operation in Norway in May of 
this year and was described in the Norwegian press, according to Foreign Commerce Weekly. 
It was stated that production will be undertaken according to an entirely new method. All 
varieties of fish will be used, but lean varieties are preferred. Codfish will undoubtedly 
constitute the most important raw material. Under a pressure of 25 tons, the fish will be 
pressed into briquets of 200 grams each. 





The new method is the result of 6 years of experimental work, and laboratory tests have 
disclosed that the manufactured product can be preserved for 10 years, regardless of climatic 
conditions. It is estimated that in normal circumstances the price can be kept on a par 
with that of stockfish and klipfish. 


FROZEN FISH TRADE 


Production of Frozen Fish Increases 


A total of 25,238,000 pounds of fishery products was frozen in the United States and 
Alaska during the month ended June 15, This was an increase of 9 percent as compared with 
the same period a year ago. The leading items frozen during the month were haddock and 
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and rosefish fillets, halibut, whiting, and shrimp. Freezings of rosefish fillets during 
the month ended June 15 broke all former records for this species by a wide margin. The 
largest previous production of frozen rosefish fillets occurred during the same month in 
1939 when 2,835,000 pounds were frozen. 


Freezings of Fishery Products in United States Cold=storage Plants l/ 
(Figures are for the month ending on the date indicated) 





June 15 compared with 

















Item June 15 May 15 June 15 Seyr. av. May 15 June 15 5—yr. ave 
1941 1941 1940 June 15 1941 1940 June 15 
Pounds Percent Percent Percent Pounds Pounds Pounds 
Total fish and a 
shellfish 25,238,000 + 33 2 9 #15 18,910,000 23,200,000: 21,918,000 
Important items: 
Croakers 571,000 -17 - 43 15 686,000 1,008,000 668,000 
Cod fillets 555,000 #14 #128 (2) 485,000 24,3 ,000 (2) 
Haddock fillets 2,837,000 + 22 #112 +67 2,326,000 1,341,000 1,698,000 
Rosefish fillets 3,527,000 = 3 + 27 (2) 3,654,000 2,777,000 (2) 
Halibut 3,623,000 +13 - 5 #11 3,209,000 3,806,000 3,278,000 
Mackerel 1,827,000 +603 + 23 #25 260,000 1,490,000 1,463,000 
Whiting 2,860,000 +316 - 8 -12 688,000 3,123,000 3,247,000 
Shrimp 2,421,000 #181 +11 (2) 862,000 2,176,000 (2) 





1/ Statistics furnished by the Agricultural Marketing Service, Department of Agriculture. 
Data not available, 


role 


Domestic Holdings of Frozen Fish Up 


Domestic holdings of frozen fishery products amounted to 54,548,000 pounds on June 15, 
srease of 30 percent as compared with stocks held a month earlier, and 20 percent more 
was in storage on the same date last year. Stocks of all principal items except whit— 
whitefish, and shrimp were greater than those on June 15, 1940. Three items accounted 
for percent of the frozen fishery products held by domestic cold-storage plants on June 15. 
These were haddock fillets, rosefish fillets, and halibut. 


‘S99 


Holdings of Fishery Products in the United States 1/ 








June 15 compared with 

















Item June 15 May 15 June 15 5eyr. av. May 15 June 15 5<yr. av. 
1941 1941 1940 June 15 1941 1940 June 15 
Pounds Percent Percent Percent Pounds Pounds Pounds 
Frozen fish and shellfish: 
Total holdings 54,548,000 + 30 + 20 #13 41,878,000 45,473,000 48,376,000 
Important items: 
Fillets: 
od 2,136,000 ¢ 23 #211 (2) 1,742,000 686,000 (2) 
Haddock 4,639,000 e Lk #124 #22 3,218,000 2,073,000 3,799 ,000 
Pollock 705,000 - 50 + 6 (2) 1,403,000 667,000 (2) 
Rosefish 4,173,000 # 61 #162 (2 2,591,000 1,594,000 (2) 
Croakers 1,356,000 + 69 + 16 #4 802,000 1,171,000 1,303,000 
Halibut 8,233,000 + 66 + 15 +19 4,945,000 7,154,000 6,899,000 
Mackerel 2,462,000 #182 ¢ 11 - 8 874,000 2,213,000 2,687,000 
Salmon 2,252,000 - 5 + 15 #2 2, 381,000 1,950,000 2,204,000 
Smelts 1,950,000 = 5 + 10 +16 2,046,000 1,778,000 1,337,000 
Whiting 2,420,000 #101 - 16 ~33 1,206,000 2,880,000 3,598,000 
Whitefish 890,000 = 25 28 -10 1,189,000 1,239,000 994, ,000 
Shrimp 2,396,000 +72 -— 35 (2) 1,395,000 3,692,000 (2) 
Cured fish: 
Herring, cured 21,079,000 * 6 - 15 +6 19,798,000 24,779,000 19,799,000 
Salmon,mild-cured 1,887,000 «17 - 63 47 1,617,000 5,051,000 3,544,000 





1/ 
> 
a 





Statistics furnished by the Agricultural Marketing Service, Department of Agriculture. 
' Data not available. 
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Boston Coldestorage Holdings Near 11 Million Pounds at End of June 


On June 25, cold-storage inventories of fish and shellfish in Boston were 29 percent 
over the comparable date in May and 67 percent above June a year ago. Increases in volume 
over May were due largely to heavy "in" movements of haddock fillets, rosefish fillets, large 
and medium mackerel, and whiting. 


Boston Cold-storage Holdings 

















Item June 25 1941 June 25 compared with May 28 1941 June 26, 1940 
May 28, 1941 June 26, 1940 
Pounds Percent Percent Pounds Pounds 
Total fish and ; 
shellfish 10,636,000 * 29 + 67 8,275,900 6,356,000 
Leading items: 
Fillets: 
Cod 1,298,000 * 9 #546 1,191,000 201,000 
Flounder 403,000 - 37 (1) 637,000 (1) 
Haddock 3,401,000 * 33 #204, 2,555,000 1,117,000 
Rosefish 528,000 #121 +313 239,000 128,000 
Mackerel 1,163,000 » 57 oi 743,000 1, 309,000 
Smelt 716,000 - 8 + 33 775,000 540,000 
Scallops 24,9 ,000 0 a 36 250,000 386 , 000 





1/ Data not available. 


New York Cold=storage Holdings Show Slight Change in June 


Holdings in New York cold=-storage warehouses at the end of June were only nominally 
above the totals for May and for the same period a year ago. Of the wide variety of species 


in storage only the stocks of mackerel were more than 300,000 pounds. 


New York Cold-storage Holdings 














Item June 26, 1941 June 26 compared with May 29, 1941 June 27, 1940 
May 29, 1941 June 27, 1940 
Pounds Percent Percent Pounds Pounds 
Total fish and 
shellfish 5,159,000 + 5 + 1 4,904,000 5,101,000 
Leading items: 
Bluefish 155,000 #121 421,83 70,000 6,000 
Butterfish 288,000 + 55 - 3 186,000 297,000 
Flounder andsole 176,000 +110 +112 81,,000 83,000 
Halibut 181,000 ~ lh +302 210,000 4,5,000 
Mackerel 393,000 + 63 - 39 241 , 000 643,000 
Salmon, king 
(chinook) 299 ,000 + 7 + 72 279 ,000 174,000 
Shad 206 ,000 «9 - % 227,000 310,000 
Smelt 275,000 - 5 +104 288 , 000 135,000 
Sturgeon 278,000 - 31 - 47 4,05 ,000 529 ,000 
Whitefish 282,000 - 38 » = 1,51, 000 418,000 
Scallops 195,000 2 + 43 5,000 136,000 
Shrimp 98,000 » 58 ~ 58 62,000 232,000 








— Cp he ct 





July 1941 FISHERY MARKET NEWS 21 
Chicago Cold-storage Holdings Total 33 Million Pounds 


Stocks in coldestorage warehouses in Chicago at the end of June were 3 percent greater 
than in May and an equal amount larger than in June a year ago. Changes in individual hold= 
ings during the month were not great with the exception of considerable gains in stocks of 
shrimp and haddock fillets and appreciable decreases in those of blue pike and sauger and 
lake trout. 


Chicago Cold-storage Holdings 














Item June 26, 1941 June 26 compared with May 28, 1941 June 27, 1940 
May 28, 1941 June 27, 1940 
Pounds Percent Percent Pounds Pounds 
Total fish and 
shellfish 3,580,000 Shiai + 3 3,485,000 3,488,000 
Leading items: 
Blue pike & sauger 87,000 - 60 - 83 217,000 498,000 
Lake herring and 
chubs 318,000 + 1 + 76 315,000 181,000 
Lake trout 113,000 - 30 - 33 161,000 168,000 
Smelt 320,000 + 7 + 27 299,000 252,000 
Whitefish 265,000 - 7 - 19 284, ,000 326,000 
Yod fillets 106 ,000 - 9 * 5 116,000 101,000 
Haddock fillets 150,000 + 43 #257 105,000 42,000 
Halibut 302 , 000 - 5 + 77 319,000 171,000 
Shrimp 55,000 #125 + 17 202,000 390,000 





Canadian Holdings of Frozen Fish Increase 


Canadian cold-storage plants held 23,620,000 pounds of frozen fishery products onJuly 1, 
1941, according to figures released bythe Dominion Bureau of Statistics. This was an increase 
of 26 percent as compared with the holdings on the same date in 1940. The principal items 
in storage on July 1 of the current year were as follows: Halibut, 5,440,000 pounds; sea 
herring, 2,931,000 pounds; mackerel, 2,133,000 pounds; cod fillets, 1,991,000 pounds; salmon, 
1,960,000 pounds; and whitefish, 1,497,000 pounds. Stocks of each of these items except sea 
herring were considerably greater than those for the same date last year. Halibut showed an 
increase of 47 percent, mackerel 848 percent, cod fillets 26 percent, salmon 15 percent, and 
whitefish 137 percent. 





Canadian cold-storage plants also held 2,931,000 pounds of frozen smoked fish on July 1, 
1941--an increase of 44 percent as compared with the amount held on the same date last year. 
Groundfish fillets accounted for 75 percent of the total; finnan haddie, 15 percent; and 
sea herring kippers, 5 percent. 


A total of 9,415,000 pounds of fresh fishery products was frozen by Canadian cold- 
storage plants during June 1941. Among the items were mackerel, 2,361,000 pounds; halibut, 
1,971,000 pounds; cod fillets, 1,839,000 pounds; and whitefish, 1,118,000 pounds. Smoked 
fishery products, amounting to 775,000 pounds were also frozen during the month. A single 
item (groundfish fillets) accounted for 81 percent of this amount. 


CANNED FISH TRADE 
Canned Salmon Stocks Nearly Exhausted 
Unsold stocks of canned salmon remaining in the hands of producers on June 30 amounted 


to only 65,727 cases, according to information compiled by the Association of Pacific Fish- 
eries, This indicates that over one-half of the supply on hand May 31 was sold during June. 
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Stocks on June 30 amounted to only slightly over 1 percent of the 1940 salmon pack, while on 
the same date last year the supply amounted to nearly 13 percent of the 1939 pack. The 
decrease in stocks curing June occurred principally in chinook, Alaska red, and silver salmon, 


Canned Salmon Unsold —— Standard Cases 














Item June 30, 1941 May 31, 1941 June 30, 1940 
Chinook 18,712 35,937 15,442 
Puget Sound sockeye 1,738 4425 25,506 
Alaska red 9,280 31,542 599 , 228 
Silver or coho 6,875 21,533 48,921 
Humpback or pink 25,047 34,288 40,417 
Chum 3,146 4,747 20,314 
bluebacks and steelheads 929 3,393 1,007 

Total 65,727 135,865 750,835 





Alaska Salmon Pack Behind Previous Years on July 12 


On July 12 the Alaska salmon pack numbered 999,000 standard cases as compared with 
1,013,000 cases a year ago, 1,582,000 cases in 1939, 1,993,000 cases in 1938, 1,331,000 
cases in 1937, and 1,643,000 cases in 1936, according to the Service's Alaska Division 
office in Seattle. Practically 60 percent of the pack was red salmon with the balance mainly 
pinks and chums. Western Alaska contributed 465,000 cases, practically all red salmon and 
mostly from Bristol Bay, the latter district running 33 percent behind 1936, the previous 
comparable cycle year. In Central Alaska the pack reached 369,000 cases, over one-third of 
which were red salmon. The total was 46,000 cases less than at the same tixe in 1940. Southe 
eastern Alaska's pack, due to the later openings of seasons in that region, was only 165,000 
cases, mostly pinks, chums, and reds. 


Opening prices for the current pack were expected by August 20. 
Shrimp Peck for 194041 Season Totals 920,000 Standard Cases 


During the season extending from July 1, 1940, to June 30, 1941, the shrimp carneries 
on the South Atlantic and Gulf coasts operating under the Seafood Inspection Service of the 
U. S. Food and Drug Administration packed 920,000 standard cases of shrimp consisting of 
753,000 cases of wet pack shrimp in tins, 156,000 cases of dry pack shrimp in tins,and 11,000 
cases of shrimp in glass. The total pack is 17 percent under that for the previous season 
and 11 percent less than the average for the last five seasons, according to the New Orleans 
Fishery Market News Service office. 


Forty canneries operated, the same number as during the previous season but four under 
the fiveeyear average. The canneries averaged 58 days of operation on which shrimp were 
canned and utilized a total of 49,272,000 pounds of shrimp, or about 53.5 pounds per standard 
case of 48 5<ounce cans in the dry pack and 48 5-3/4 ounce cans in the wet pack. 


On July 1 quotations for canned shrimp, f.o.b. point of production as reported by Gulf 
packers, had advanced slightly since June 1 and were appreciably above prices for the same 
month a year ago. 

Canned Shrimp Prices—Per Dozen Tins 

















Shrimp size Wet Pack Dry Pack 
July 1, 1941 July 1, 1940 July 1, 1941 July 1, 1940 
Small $1.25 = $1.45 $1.10 — $1.15 $1.25 — $1.45 $1.10 = $1.15 
Medium 1.35 = 1.50 1.15 = 1.20 1.35 = 1.50 1.15 1.20 
Large 1.40 - 1.70 1.20 = 1.25 1.40 = 1.75 1.20—= 1.25 
few 1.85 
Extra large or jumbo 1.50 = 1.80 1.25 = 1.30 1.50= 1.80 1.25 =< 1.30 


few 2.00 
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Supplies of shrimp, particularly of large and extra large, are low, with many packers 
not quoting prices. As a result, prices are dependent on availability. 


Tuna Pack for First Five Months 39 Percent Under Last Year 


During the first five months of this year California tuna packers canned 711,000 standard 
cases of tuna, according to the State's Division of Fish and Game. This is 39 percent under 
the pack for the same period in 1940. Sixty-eight percent of the 1941 pack was canned in the 
San Diego district and 32 percent in the San Pedro area. 


The current pack is divided as follows: Yellowfin tuna, 470,000 cases; striped tuna, 
95,000 cases; tuna flakes, 70,000 cases; bluefin tuna, 48,000 cases; tuna, tonno style, 
1,000 cases; bonito, 8,000 cases; yellowtail, 6,000 cases; and albacore, 3,000 cases, 


The mackerel pack for the first five months remained at 178,000 cases, all of which was 
packed in January, February, and March. This represents about one-half of last year's pack 
for the comparable period. 


Canadian Canned Salmon Prices Set for British Government Purchases 


Prices to be paid for 1,200,000 cases of Canadian canned salmon by the British Govern~ 
ment were reported by the Canadian Minister of Fisheries to be 10 to 15 percent higher than 
those received in 1940, according to the Commercial Fishermen's Weekly. 





Prices Per Case of 96 4—lb, Flats, f.o.b. Vancouver or Prince Rupert, B. C. 


1941 1940 
Grade I (sockeye) $13.75 $12.37 
Grade II (coho, bluebacks, red springs, 
(steelheads) 10.00 8.65 
Grade III (pinks and chs) 6.25 5.60 


FOREIGN FISHERY TRADE 


Canned Sardine Exports Large in Maj 


Exports of canned sardines from the United States during May accounted for 60 percent 

f the total volume of edible fishery products shipped to foreign countries during the month. 

Although shipments of canned sardines were unusually large for May, total exports of this 

commodity during the first five months of the year were 42 percent less than those in the 

same period last year. Exports of canned salmon and shrimp during the months from January 
through May were likewise telow those for 1940. 


United States Exports of Edible Fishery Products 1/ 











Item May May Five months ending with May 
1941 1940 1941 1940 
Pounds Pounds Pounds Pounds 
Salmon, canned 340,999 1,035,437 13,408,718 16,944, 584 
Sardines, canned 4,902,697 2,470,126 23,019,858 39,829,944 
Shrimp, canned 43,241 165,120 418,835 1,054,958 


Other products 2,884,665 206 O53 9,170,174 6,441,052 
Total 8,171,602 4,577,53 16,017,585 64,270,538 


1/ Data furnished by Bureau of Foreign and Domestic Commerce. 
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Sea Herring Imports Show Large Gain Over 1940 


In May, for the second successive month, sea herring led all other items in imports of 
edible fishery products into the United States. Receipts of this item accounted for 31 per. 
cent of the total volume of these products received during the month. Other leading items 
were lobsters, which accounted for 16 percent of the total; fresh-water fish, 11 percent; 
salted groundfish, 7 percent; and salted herring, 5 percent. Among the principal items 
imported into the United States during the first five months of 1941, only fresh or frozen 
sea herring and salmon showed important gains as compared with the same period in 1940, 
However, 7 items showed declines of over 25 percent. Of these, canned crab meat and tuna, 
which are received principally from Japan, showed the greatest percentage decline. 


Imports of Edible Fishery Products into the United States 














Item May May Five months ending with May 
1941 1940 1941 1940 
Pounds Pounds Pounds Pounds 
Fresh or frozen: 
Fresh-water fish 2,343,726 2,744,223 24,765,107 2h, , 722,470 
Halibut 600,463 474,464 2,744,755 2,444,919 
Salmon 639,070 388,073 2,451, 360 1,297,227 
Sea herring 6,807,640 328,620 16,854,839 1,935, 8h4 
Swordfish and sturgeon 73,278 117, 344 218,253 705,220 
Tuna 339 786 , 560 877,606 2,086,651 
Fish filleted, skinned, 
boned, etc, 481,327 1,370,789 4,662,549 6,951,008 
Smelt 1,300 600 4,435, 337 L,096,461 
Lobsters 3,533,000 3,884,536 $3,647,464 8,102,771 
Pickled or salted: 
Cod, haddock, hake, etc. 1,597,937 3, 383,824 13,900,241 18,565,955 
Herring 1,075, 364 378,840 13,034,497 16,949,272 
Canned: 
Crab meat 556,742 42,863 1,686,489 9,111,079 
Lobsters 113,870 213,766 554,667 174,084 
Sardines 579, 301 975,864 3,918,214 6,547, 2h4 
Tuna 439,696 343,048 1,430,569 1,097,860 
Other, fresh, frozen, salted, 
canned, etc, 3,001,270 4,465,928 18,518,218 24,740, 353 
Total 21,844,323 19,899,342 118,700,105 132,828,418 





THE COVER PAGE 


A large part of the commercial catch of king salmon and silver salmon for the fresh 


fish market and the mild curing trade is taken by trolling craft. These boats operate mainly 
off the Oregon and Washington coasts and in Southeastern Alaska. Commercial salmon trolling 
craft range in size from small boats equipped with inboard motors to registered vessels well 
over 5 net tons. The trolling poles, easily discernible on the salmon trolling vessels on 





the cover page, are characteristic features common to all these craft. Usually 4 poles are 
carried, When fishing, the poles are extended from the sides of the vessel to separate the 
troll lines, thereby facilitating fishing operations. 


The most common lures are various 
types of spoons and plugs or bait in the form of fresh herring. 
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REVISED FEDERAL SPECIFICATIONS FOR FRESH FISH NOW IN USE 


During July the revised "Federal Specifications for Fish; Fresh" were approved. Copies 
were sent to all Army Posts and other agencies with instructions to make future purchases 
according to the new specifications. 


The language of the new specifications has been clarified and the requirements now con= 
form more closely to commercial practices. The Provisions Committee of the Federal Specifi- 
cations Executive Committee was assisted in preparing the new specifications by Chas. W. Triggs, 
Chairman of the Fishery Advisory Committee; E. H. Cooley, Manager of the Massachusetts Fish- 
eries Association, Inc.; L. T. Hopkinson, Principal Commodity Specialist, Tariff Commission; 
and A. W. Anderson, Fishery Marketing Specialist, Fish and Wildlife Service. The revised 
specifications are as follows: 


A. APPLICABLE SPECIFICATIONS. 
A-l, There are no other Federal specifications applicable to this specification. 


B. SPECIES, TYPES, AND GRADE. 


Bel. Species.—-Shal.l be of the species specified in the invitation for bids. 


Be2. Types.—Fresh fish shall be such of the following types as may be specified in 
the invitation for bids: 


Type I. Fresh (not dressed). 

Type II. Fresh, dressed. 

Type III. Fresh, fillets or steaks. 
Type IV. Frozen (not dressed). 

Type V. Frozen, dressed. 

Type VI. Frozen, fillets or steaks. 


Be3. Grade.—-All types of fish shall be of but one grade, i.e., best quality. 
C. MATERIAL AND WORKMANSHIP. 


Cml. Shall be of the best quality of the species and type specified and shall be pre= 
pared, handled, and delivered under strictly sanitary conditions and in accordance with the 
best commercial practice. 


D. GENERAL REQUIREMENTS. 


Del. All deliveries shall conform, in every respect, to the provisions of the Federal 
Food, Drug, and Cosmetic Act and regulations promulgated thereunder. 


DETAIL REQUIREMENTS. 


E-l. Type I. Fresh (not dressed).—-Shall be thoroughly chilled at a temperature not 
lower than 320 F, by packing in clean, finely crushed ice immediately after catching or 
removal from the water and continuously maintained in a thoroughly chilled condition. Shall 
be strictly sound, fresh, and otherwise in prime condition at time of delivery. 


Ee=2. Type II. Fresh, dressed.—Shall be prepared, handled, and delivered in the manner 
prescribed in paragraph E=1 for Type I, except that the fish shall be properly dressed by 
removal of scales, head, viscera, fins, blood clots in body cavity, and by thorough washing. 
Invitations for bids may specify that the head, fins or scales may be left on. Shall be 
strictly sound, fresh and otherwise in prime condition at time of delivery. 





E-3. Type III. Fresh, fillets or steaks.—Shall be prepared, handled, and delivered in 

l applicable detail in the manner prescribed in paragraph E-l for Type I, except that the 
fish shall be cut into fillets or steaks weighing not less than 3 nor more than 24 ounces 
each, provided, however, that in the case of species such as rosefish, whiting, and yellow 
perch, the minimum shall be not less than 1-1/3 ounces, as specified in the invitation for 
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bids. Scraps will not be accepted. Shall be strictly sound, fresh, and otherwise in prime 
condition at time of delivery. Shall be packed in moisture-proof wrappers containing not 
more than 14 lbs. of fish or single layer pack with moisture-proof material between layers, 


E-,. Type IV. Frozen (not dressed).—-Shall be strictly fresh and in prime condition at 
time of freezing; shall be frozen solid at the earliest practicable time after catching or 
removal from the water; and shall be continuously maintained in a solidly frozen condition, 
free from contamination, deterioration, and freezer burn; and shall be in prime condition at 
time of delivery. 





E~5. Type V. Frozen, dressed.—-Shall be Type II fish as defined above. Shall be frozen 
and handled in the manner prescribed for Type IV. Shall be properly dressed by removal of 
head, viscera, blood clots in body cavity, and by thorough washing, and shall be otherwise 
as provided in paragraph E=-4 for Type IV. 





E-6. Type VI. Frozen, fillets or steaks,--Shall be Type III fish as defined above, 
Shall be frozen and handled in the manner prescribed for Type IV. 





F. METHODS OF SAMPLING, INSPECTION, AND TESTS. 


Fel, Inspection shall be made at point of delivery by the receiving agencies, unless 
otherwise specified. 


Fe2. Chemical analyses if required by the purchaser in the examination or testing of 
samples and deliveries under this specification, shall be made in accordance with methods 
of the Association of Official Agricultural Chemists in effect ondate of invitation for bids, 


G. PACKAGING, PACKING, AND MARKING FOR SHIPMENT. 


Gel. Packaging. Commercial packaging shall be accepted unless, for special purposes, 
other packaging is specified in the invitation for bids. 


Ge-2. Packing. Unless otherwise specified, the subject commodity shall be delivered in 
standard commercial containers, so constructed as to insure acceptance by common or other 
carriers, for safe transportation, at the lowest rate, to the point of delivery. 


G3. Marking. Unless otherwise specified, shipping containers shall be marked with the 
name of the material (species of fish), number and sizes of packages and the total quantity 
in the container, as defined by the contract or order under which the shipment is made, the 
name of the contractor, the number of the contract or order, and date of packing. 


H. REQUIREMENTS APPLICABLE TO INDIVIDUAL DEPARTMENTS. 


Hl. Unless otherwise specifiedinthe invitation for bids the following special require- 
ments of the individual agencies of the government shall apply to purchases made under this 
specification by the respective agencies, 


Hela. United States Army Specification No. 22-42A, "Supplies Subsistence, for the United 
States Army, Conditions Governing the Purchase of." United States Army Specification 
No. 100=2D, "Standard Specifications for Marking Shipments." 

H-lb. Navy Department.—-"General Specifications and Conditions of Delivery Applying to 
Provisions Contracts." Copies of such publication may be obtained without cost upon appli- 
cation to the Bureau of Supplies and Accounts, Navy Department, Washington, D. C. 

H-lb (1). Notes as to purchases for the Navy: 

Net weight only will be paid for, 


Invitations fov bids will state the species of fish in season upon which bids are desired, 
together with the minimum weights per fish and methods of dressing. 
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If upon delivery, the product is found to be unfit for human consumption, it shall be 
rejected, and shall be removed or disposed of under the supervision of the local or state 
department of health. 


Helc. Marine Corps. Instructions issued by the Quartermaster Department, United States 
Marine Corps. 


I. NOTES. 


I-l. Invitations for bids should state the species, type, and size of fish, and the 
style of containers or packaging desired. 


I-2. It is believed that this specification adequately describes the characteristics 
necessary to secure the desired material, and that normally no samples will be necessary 
prior to award to determine compliance with this specification. If, for any particular 
purpose, samples with bids are necessary, they should be specifically asked for in the invi- 
tation for bids, and the particular purpose to be served by the bid samples should be 
definitely stated, the specification to apply in all other respects. 


-3. This specification covers only the types, classes, grades, sizes, etc., of the 
commodity as generally purchased by the Federal Government, and is not intended to include 
all of the types, etc., which are commercially available. 


I-4. An index of Federal specifications may be purchased as noted in the paragraph next 
below, price to be obtained from the Superintendent of Documents. 


I-5. Copies of this specification may be obtained upon application, accompanied by cash 
or money order, to the Superintendent of Documents, Government Printing Office, Washington, 
D. C. Price, 5 cents. 


Notice.—-When Government drawings, specifications, or other data are used for any pur=- 
pose other than in connection with a definitely related Government procurement operation, 
the United States Government thereby incurs no responsibility nor any obligation whatsoever, 
and the fact that the Government may have formulated, furnished, or in any way supplied the 
said drawings, specifications, or other data is not to be regarded by implication or other- 
wise as in any manner licensing the holder or any other person or corporation, or conveying 
any rights or permission to manufacture, use, or sell any patented invention that may in any 
way be related thereto. 
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Item Month Latest month Same month Previous month 
@ year ago 
FRESH FISH LANDINGS 
Bashers Whshd opancpecasccddbicoebebasvséeacceess SET ‘eaheaveatan 29,231 13,765 28,054 
Gloucester, Mass. seccccccccscconcccceseccccccece do evccesconee 16,204 7,424 11,509 
Portland, Maine... cccccsccscccccccecs Seeccvccce . do covccece eee 3,717 1,216 3,210 
Boston, Gloucester, and Portland: 
COd ccccvccccccrccccccccscccccccccesoocccoccoes do eos eeeee 9,179 3,313 11,027 
Haddock. .ccccccccccccccccccccccccccscccccccccs do erccsccccoe 14,648 9,701 15,331 
POLIS vcccccscvevenedececeteese pabasecsisxese do scccedoese 1,116 525 1,539 
RMS nds cdes0ec beewhe cavasabe wisi peboes do Shewsseseve 17,309 5,503 12,527 
Pacific Coast: 
Halibut, North Pacific ports........ edecceccce do oesesoccene 10, 362 10,180 7,237 
UTES, “MOREE es ks cbse acco cescodcckosscestes do Sddeeccseu 3,575 2,993 2,613 
FISH RECEIPTS, CHICAGO 1/ 
Salt-water fish. .ccccccccccccccccccccccccccvcces do eccccccces 1,444 1,321 1,198 
Prosh-mater figh. occcccccccscesecccccocescccecoe do Suneedeesine 2,449 2,758 3,411 
GOTTEN, OOS s ‘ceccccosccusscccesesboecoesénnss do vocevesnecce 912 1,609 298 
By GER ccnscsescecscoess eecccccesedccossosesecce “TOS ceveevcsee 2,125 1,650 2,487 
BY OXPPOSS.ccessccccccssccsesece Oc vcccccccesecce do coccccece 1,751 2,282 1,703 
By SrGt eh sccpecceaaccc ovceseastpaces eoccdoccece do eebenaeves e 929 1,216 718 
COLD-STORAGE HOLDINGS "2 
New York, N. Y.: 
Salt-water fish...ccccccccscccscscvcseces coccce §=CURO§ coccccdsccs 3,125 2,843 3,125 
Fresh-water fish..... PITT TTTTITTTTT TTT TTT do ceecccces ° 1,038 1,402 1,376 
Shellfish, etc. ..e.e- eoccecce eocccceccacccees do eescceccece 608 856 403 
Boston, Mass.: 
Salt-water fish. cccccccccccccccceces ovoceceoce do eecccce 9,947 5,522 7,819 
Fresh<water fishs.cccccsccscescescees eeccccces do coecccce e 16 8 13 
BETTE AS, DEG, cuncseccasenececcontersaré nes do Sipennoce 673 826 443 
Chicago, Ill.: 
Salt-water fish......... 0006 edeeecuss eecveese . do eeccccce 1,136 #16 1,205 
Frosh-water fish. coccccccccccccccsccccecece eee do ecccccccce 1,576 1,699 1,708 
SHELLS Gh, O66. cccccccccecscccccecsccceeasceses do cane > 664 539 365 
Unclassified. cccccccccccccvccccccevescceeseces do Socccccee oe 203 434 207 
United States: 
Cod fillets...... cocvccces Ovecvccocceccesescoe do ebeccecece ° 2,136 686 1,742 
Haddock fillets. Cocccccccccccccccccccces do cecccvccces 4,639 2,073 3,218 
Halibut...... cesccsccccece ccccceccvcesccs do oesussaesee 8,233 7,154 4,945 
Mackerel. .ccccscscsees eccccccccccecs evcccccccce do Coepeceve ° 2,462 2,213 874, 
Pollock fillets...... 6abeessceenes Séatnkoereee do a eee an 705 667 1,403 
Rosefiah Fillets..ccccccccccccccccccccccscccece GD cece ccccces 4,173 1,594 2,591 
BAM. oscocegescevesecceoes seccceces cocccccce dO escveseete 2,252 1,950 2,381 
Whiting. .scccccsscseecs PRG ISI <i ; aw RLS eR 2,420 2,880 1,206 
OE RIE SESE LER SN A do wanophews A 2,396 3,692 1,395 
New England, all species. .cccccccccccccccceces do eccvese 15,075 9,870 9,937 
Middle Atlantic, all species.....ssece. beetece a... esses dcvsee 10,540 9,028 8,698 
South Atlantic, all. species.......++. Neewtevee G0. eases ‘ 4,053 2,519 2,935 
North Central East, all species....ccccccecees do cevcceees 8,000 8,660 7,752 
North Central West, all species.....csceceenes do pb00seeese ° 1,872 1,692 1,744 
South Central, all specios....ccccccccccsccoes do ececccccece 2,282 1,497 1,756 
Pacific, all species.... Sodnceceeesecacccesors do osekees 12,725 12,207 8,613 
FOREIGN FISHERY TRADE 3/ 
Exports: 
All edible fishery commodities.....ccccccccces MAY coccccccces 8,172 4,578 5,807 
Canned Salmon.ecccccccccccccccccccs Ccccccveccce do eeecccccese 341 1,035 561 
Canned Sardlines..ccccccccccccccccce heb eeseveue do peuwien eee _ 49903 2,471 3,963 
Canned shrimp........ 900cbbene vdtakeeiebocetece Go  “waksesseve . 43 165 23 
Imports: ; 
All edible fishery commodities... ...sccccsccees Go _ pisatdects ° 21,844 19,899 21,252 
Fresh-water fish and eels, fresh or frosen. do ecccccccs ° 2,344 2, 7h4 2,531 
Canned tuna. cocccccccccccecccce jecdesteseocece do eccccece eee 44,0 34,3 242 
Gelaed, SATOLNES. cccccdavecccescodsscessene do eeopece 579 976 892 
Cod, haddock, hake, etc., pickled or salted. ee do eeccccoe 1,598 3, 384 2,370 
Herring, pickled OP MELUs ccgoeckesetonteeses > ‘veace beeess 1,075 379 488 
Crab meat, SAUCE, OFC. cosceseccccccsesesesess GO ewcccccccs ° 557 43 441 
Lobeters, NOC COMO. cccccscccccccccccdcsceess do eobceeese ° 3,533 3,885 1,426 
Lobsters, canned........ Sbocccccesesece evceseoc GQ  sesseus ccoe 1, 214 42 





1/ Includes all arrivals as reported by express and rail terminals, and truck receipts as reported by wholesale dealers 


including smokers. 


2/ Data for individual cities are as of the last Thursday of the month, except those at Boston which are for the last 


Wednesday of the month, and those for geographical areas and the total of the United States which are as of the 15th 


of the month. 


3/ From data compiled by the Bureau of Foreign and Domestic Commerce, 


Note.——Data for the latest month are subject to revision. 
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PRINCIPAL FISHERY FIELD OFFICES AND LABORATORIES 
OF THE FISH AND WILDLIFE SERVICE 


Division of Fishery Industries 








Boston, MASSe. ccccccccccccs 
Chicago, Tlle coccccccccece 


College Park, Mde cccvcccce 
Jacksonville, Fla. eecccces 


Ketchikan, AlaskG@ecceceeces 
Mayaguez, Pe Re cocccccccce 
New Orleans, Lhe coccecccce 
New York, Ne Yo cocccccccce 
San Pedro, Calif. ceoccccoee 


Seattle, Wash. coccccccccce 


Seattle, Wash. coccccccccce 


Albuquerque, N, Mex. coccses 
Atlanta, Gas ceccesccccccces 
Boston, MASSe cccccccccccce 
Minneapolis, Minn. cecccoee 
Portland, Oreg. cecccccceve 


Ann Arbor, Miche ececcccece 
Beaufort, Ne Co cecccvececs 
Cambridge, MASS. eccccccece 
College Park, Md. ececccccee 
Columbia, MOe eoccccccecece 
Milford, Conn. cccccccccces 
New Orleans, Las eccovccccce 
Pensacola, Fla, ceoccccsccece 
Seattle, Wash. cesccccccece 


Stanford University, Calif. 


Cordova, Alaskacsccoccceece 


Juneau, Alaska.cccccccsvees 


Ketchikan, Alaska...cccceee 
Seattle, Wash. cecccccccccs 


Be. Ep Lindgreneccccccccccecs 
E. C. Hinsdaleccccocccccoses 


ae M. TMMON a dé cvccesseecsesce 
S. C. Denhamsceccccccceccccs 


M. E. Stansbyccecoscccsccsesces 
Jo Fe PuncochOrececcccccccce 
Ce. Es Petersone.ccccccccceces 
W. He Dumonte cececsvscccccese 
Ce B. Tendickecceeccccccccce 


Vv. Je Samson eccccccccccccese 


Re We Harrisoneccccccscccces 


Division of Fish Culture 





Theodore S. Kibbe.cccccceses 
John BlOSZecccccccccccccecee 
Henry Ce MarkuSeccecccccccses 
Cw. Fe Cullereccccccccccccses 
Alphonse Kemmerichececcseces 


Division of Fishery Biology 





Dr. John Van Oostenececceccces 
Dr. Herbert F. Prytherch.... 
W. Cy. Herringtonecceccccccce 
Robert A. Nesbiteccccccccces 
Dr. Me Me ElliSccccccccccces 
Dr. Victor Loosanoff.ecccoccee 
Me J. Lindnerssccccccccccece 
Dr. A. E. Hopkins. ccccccccce 
Dre Fe Ae DAvidsSonececccccee 


0. E. Set tecccccccccccccccce 


Division of Alaska Fisheries 





Daniel W. BateS...cccovccces 


J. Steele Culbertson 
Bertel W. JohnsSon..ecceccceecs 
(Miss) Ted Murphy...ceccceee 


age 1, DIBON ss enyeseees 


253% Northern Ave. Market 
News Serviceeccecccccccccce 
200 N. Jefferson St. Market 
News Servic@.ccccccccccscce 
Fisheries Tech. Laboratory.. 
309 Duval Bldg. Market News 
Service eccccccccccccvcecece 
Fisheries Tech. Laboratory.. 
Fisheries Tech. Laboratory... 
1100 Decatur St. Market News 
Service ecccccccecccccceces 
33-A Fulton St. Market News 
Service ecceccccccccccccese 
Post Office Bldg. Fishery 
StatisticS.ccccccccccccese 
417 Bell St. Terminal. Mar- 
ket News ServicCececccccce 
2725 Montlake Blvd. Fisher- 
ies Tech. Laboratoryeeceoes 


Regional Headquarters 





220 West Copper Ave. Reg.72. 
316 Glenn Bldge Rege #4ece 
1140 Fk, Square Bldg. Reg. #5. 
500 National Bldg. Reg. #3.. 
600 Weatherly Bldg.Reg. #1.. 


University Museums, Great 
Lakes Fish. Investigations 
Fisheries Biological Labora- 
COTY ccccccccccccccccccccce 
Room A-210 Harvard Biol. Lab, 
N.At.Fish. Investigations. 
Fish. Tech. Laboratory. Mid. 
& S. Atlantic Fish. Invest. 
101 Willis Ave. Interior 
Waters Investigations.eecee 
Fish. Laboratory. New Eng- 
land Oyster Investigations. 
302 Custom House Bldg. 423 
Canal St. Gulf Shrimp Inv. 
Box 1826. Gulf Oyster In- 
vestigations. escesccccsese 
2725 Montlake Blvd. Fisher- 
ies Biological Laboratory. 
Room 450-B Jordan Hall. Pil- 
chard Investigationse.ceeos 


Alaska Fisheries Service.... 
Federal Bldg., Alaska Fish- 
eries Service. cccccccccces 
Alaska Fisheries Service.... 
706 Federal Bldg. Alaska 
Fisheries Service..ccseces 











STUDIES ON THE HANDLING OF 
FRESH MACKEREL 


Research Report No. 1 


THE MACKEREL (Scomber scombrus Linnaeus) is one of the most important. food 





fishes of the United States. In 1935 the mackerel fishery ranked eighth in volume 
and seventh in value among the food fisheries of this country. Owing to prevail- 
ing methods of handling and shipment, however, considerable difficulty has been 
experienced in disposing of the entire catch at a profit. Studies of this fishery 
were conducted as a basis for recommendations leading to increased distribution 
and popularity of mackerel, and improved handling methods are discussed in this 
report. 

The fat content of mackerel varies with the season, from a minimum of approx- 
imately 2 percent in spring to a maximum of 20 percent or more late in summer and 
in fall. This variation is important in determining the food value of fish, since 
fat fish contain a considerably higher calorific food value. 

Spoilage is much more complicated in mackerel than in many other species, 
owing to the usual high fat content. Mackerel can be kept in good condition much 
longer, however, if eviscerated and packed in finely crushed ice, rather than 
floated in the round in sea water that contains but little ice. For example, 
floated mackerel keep in good condition for only about 4 days, while those evis- 
cerated and packed in crushed ice remain in edible condition for 7 to 10 days. 

Marketing of the catch necessarily involves transportation, the cost of which 
is based upon gross weight. By shipping mackerel in crushed ice, rather than 
floating them in barrels, the net cost of transportation is greatly reduced. 

The complete report may be obtained from the Superintendent of Documents, 


Government Printing Office, Washington, D. C., for 10 cents. 














